Acido Tartarico

ACIDIFIER

Conforms with the International Oenological Codex. Not derived from genetically modified organisms.
Allergen free.

Composition

L (+] Tartaric Acid (E 334)

Characteristics
Appearancecrgsta|s ....................................................................................................................................................................................................
Colour: white.

Title: min. 99.5%

Humidity: max. 0.5%

Sulphuric ash: < 0.05%

Chloride: < 1g/kg

Sulphates: < 1g/kg

Oxalates: < 100 mg/kg

Melting temperature: 168-170° C

Specific rotational power: from + 11.5"and 13.5°C
Pb: < 2 mg/kg

Hg: < 1 mg/kg

As: < 3 mg/kg

Cd: <1 mg/kg

Ca: < 200 mg/kg

Fe: < 10 mg/kg

Comply with the provisions of Annex V, section C of Reg. CE n® 479/2008.

How to use

Dissolve the tartaric acid in a sufficient amount of product and add to the must and blend.

Storage

Store in a cool, dry environment.

Once the package has been opened, it must be carefully re-closed and stored in a cool, dry environment.

Pack sizes

Code 102403 - 1 kg packs
Code 102600 - 25 kg bags
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